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'which will give a white precipitate in presence of zinc, while another part	j
is tested with a drop of potassium ferrocyanide.	l
3. Barium and Strontium.—The ash from 100 c.c. of wine, prepared
in the usual way, is taken up in dilute hydrochloric acid and the filtered
solution evaporated to dryness, the residue being examined spectroscopically
for barium and strontium. If these are present, they are determined by
the ordinary methods.
23. Microscopic Examination
Examination is made of a drop of the deposit obtained when the wine
is either allowed to stand or centrifuged or, with very turbid wine, a drop
of the latter itself may be examined. A magnification of 500 diameters
is first used, but detection of the smallest bacteria requires about 1000
diameters.
The organisms may be fixed and stained as follows : A drop of the wine
or deposit is evaporated on a microscope slide placed on an asbestos sheet
heated at 60°, the dry residue being passed rapidly through a bunsen flame
so as not to cause browning. The slide is cooled and immersed for 5 minutes
in aqueous fuchsine solution or, better, in gentian violet prepared by mixing
10 c.c. of a saturated solution of the violet in 95% alcohol with 100 c.c.
of water and adding i gram of phenol. The preparation is carefully washed
with water, which removes the excess of'the stain but leaves the coloured
micro-organisms adhering to the slide.
Of the different organisms causing alterations and diseases in wine,
only those associated with " fleurs de vin " and acetous fermentation can
be identified with certainty.
Fleurs de vin is due to Mycoderma vini, which is elliptical in form and
exhibits two or three distinct vacuoles.
Acetous fermentation (souring) is caused by Mycoderma aceti, which
consists of oval cells with a marked constriction in the middle, resemblance
to the figure 8 being thus produced. The cells are considerably smaller
(about 10 times) than those of M. vini. In some cases several individuals
are joined in a chain.
As regards other organisms which are the cause of serious alterations
in wines, uncertainty still exists as to their identity. The most recent
investigations indicate that they are capable of different functions and
thus yield different products, one or another disease being caused according
to the conditions under which they exist.
Tourne or pousse wines exhibit principally rod- or thread-like micro-
organisms, which appear rigid and are sometimes joined at the ends and
sometimes angular; bitter wines show thin, stiff bacilli, 5-6^ long, some-
times united and encrusted with the colouring matter of the wine.
The most important conclusions to be drawn from the analysis of a wine
are those giving indications as to its genuineness, and the certainty and ease
with which they attain this end vary in the three following cases.
(a) A sample of the genuine wine is available for comparison,   In this case

